The role of rheology in food and nutrition science and technology is discussed. Since the mouthfeel or texture is one of the most important attributes of foods, rheological studies have been carried out extensively. Rheology is important in the understanding textural properties of foods and food processing, and mastication and deglutition in eating process. These problems are becoming more important with the advent of aged society where dysphagia is becoming a serious problem. Large deformation and fracture of food gels is discussed. Recent advances in the understanding of sol-gel transition of food macromolecules, sensory evaluation of viscosity in mouth, and flavour release are described.
食べ物，食べる事とレオロジー

食べ物のおいしさを構成するのは心理的，観念的要因もあ
Process from mastication to deglutition in the mouth.
3) The structure should be broken down below the plane ABCD and should become enough lubricated beyond the plane EFGH. Fig.4 Force-deformation curves for uniaxial compression of 4.4% agar gels and 25% gelatin gels. 17) Cylindrical gels with 20mm diameter and 30mm height were compressed at 10mm/min. The curves G I and G II for gelatin gels were obtained with approximately equal probability. Fig.5 Photographs of 1.33% gellan gels subjected to uniaxial compression . 22) Cylindrical gels with 11mm diameter and 10mm height were compressed at (a):100mm/min, (b):0.1mm/min, (c): 0.005mm/min. (1) Gels before compression, (2) compressed gels by the cross head, (3) compressed gels after removing the cross head, and (4) after soaking in water for 2 days. Measurement temperature: 22.5°C. Fig.6 Photographs of a 25% gelatin gel subjected to uniaxial compression. 17) Cylindrical gels with 20mm diameter and 30mm height were compressed at 10mm/min. Photographs were taken at the interval of 20s except No.8, which was taken at the instant of fracture (5s after No.7). Fig.7 Frequency dependence of G' ( • ) and G" ( ○ ) for 1.5% κ-carrageenan solution in 0.2mol/dm 3 NaI, and that of G' ( ■ ) and G" (□) for 0.15% κ-carrageenan solution in 0.2mol/dm 3 KCl. 25) Measurement temperature: 20°C. 32) Open triangles represents the data by Shama and Sherman shown in Fig.10 . Fig.12 The correlation between the viscosity η N evaluated from the sensory evaluation value T using the equation (1) 38)
